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CULTURE FRUIT

NEW PRODUCTS

These two stylish and original purees will broaden your horizons resulting in unique 
creations with fresh and original flavours. 

EXOTIC VERBENA is made with pineapple, passion fruit and a touch of mandarin, which 
marry beautifully with rich and aromatic lemon verbena. The mandarin and passion 
fruit enhance the lemon scents of this plant, freshly picked in the summer months  
for an explosive tasting sensation.

MANGO-TURMERIC puree, for authentic Indian 
flavours.

Discover the complex and rich flavours created  
by combining deep orange-coloured mango with 
the peppery and captivating flavours of turmeric, 
lifted by a hint of lemon. 

The surprising result is a new product full of 
complexity and character. 

These two new purees are the result of a 
partnership with Joseph Trotta (AJT Cocktails) 
and can be used in a range of desserts (ganaches, 
fruit jellies, mousses, macaroons etc.) as well as 
in the kitchen and as an ingredient for cocktails.

Exotic verbena 
& Mango-turmeric
NEW FLAVOUR EXPLOSIONS

At first sight, you could mix up with lime,  
but there is no mistaking its taste!

The citrus fruit has an intense aroma with  
notes of lemongrass.

RAVIFRUIT selects only the best kaffir limes 
from the Indian Ocean Basin well-known  
for their zest. Popular with top chefs and  
pastry chefs, discover the new zest in the 
RAVIFRUIT range.

Kaffir Lime  
Zest

PACKAGING:
500 g plastic tub

PACKAGING:
1kg plastic tub with lid
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NEW PRODUCTS

Try our creamy Mango - Passion fruit compotée, packed full of 
pieces of wonderfully ripe mango. The super-rich flavour of passion 
fruit with a hint of lime marry perfectly with dishes using dairy 
products, chocolate, nuts and soft fruits. 

Its exceptional texture lends itself to a great number of recipes, 
from the simplest, to the most elaborate: filling for macaroons, 
viennoiseries, tart bases and cakes, plated desserts etc. 

Chefs, if you are looking for a product that is easy to use without 
compromising on flavour and quality, look no further; choose 
Mango - Passion fruit compotée.

EXOTICISM AT YOUR FINGERTIPS...

Mango - Passion fruit

Our compotées are ready-to-use frozen products that have been created  
in partnership with Chef Christophe Michalak. The only products of their 
kind on the market, which combine practicality and quality and are used  
both in restaurant desserts and boutique patisseries.

COMPOTÉES

PACKAGING: 
2.5 kg plastic tub

Apricot
2.5 kg plastic tub

Pineapple
2.5 kg plastic tub

Red Berries
2.5 kg plastic tub

WHERE PATISSERIE DRAWS  
INSPIRATION FROM COCKTAILS...
The Pina Colada and Mojito purees have been popular with bartenders 
since their launch and continue to take centre stage. Now you can 
find them in 1 kg packaging, frozen for an easy-to-use in patisserie:  
macaroons, desserts, mousses, jellies…

Mojito has an uncompromising, intense flavour with a base of fresh mint 
and squeezed lime. The rounded and fruity Pina Colada is faithful to  
the original pineapple and coconut recipe. RAVIFRUIT has concentrated 
on the fresh, authentic flavours of these well-known combinations!  
Let your creativity run free.

Pina Colada & Mojito 

PACKAGING: 
1 kg plastic tub with lid

Clementine
2.5 kg plastic tub

Find out more: 
Pina Colada - 1 kg variopak - ambiant, store at room temperature. 
Mojito - 1 kg variopack (ambiant) - 5 kg and 20 kg plastic bucket (frozen).
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CULTURE FRUIT

Tell us about the Coupe du Monde  
de la Pâtisserie.

We established the Coupe du Monde de 
la Pâtisserie in 1988, in Lyon, along with a 
team of MOF (Meilleurs Ouvriers de France) 
pastry chefs and ice-cream makers.  
The event quickly became a must: more 
than 753 finalists from 41 nations and 253 
panel presidents have showcased their  
skills over the years.
The support from the press, the organisers 
and, of course, our official partner, 
RAVIFRUIT, has raised the international 
profile of our profession.

What do RAVIFRUIT products mean  
to you? 

Quality symbolised by products that are 
free from additives and preservatives and 
contain only 10 % of sugar, accentuated  
by their commitment to respecting the land 
and their producers in order to maintain  
the fruit’s authentic flavour.

.

Is RAVIFRUIT a legitimate Main Sponsor 
of the Coupe du Monde de la Pâtisserie? 

RAVIFRUIT has a rightful place amongst the 
official partners. The quality of its products, 
the creativity and the excellence of the 
company’s savoir-faire make it a major player 
in patisserie and help it to showcase French 
products around the world. Its teams work 
tirelessly to promote the value of high quality 
workmanship... 
RAVIFRUIT ticks all the boxes for the Coupe 
du Monde de la Pâtisserie.

I would like to thanks the organising 
committee for their work which has been 
carried out with great professionalism!

The Coupe du Monde de 
la Pâtisserie showcases 
haute-patisserie and its 
talents worldwide and goes 

from strength to strength every year. 
The competition’s great success can 
be attributed to the passion of the 
chefs involved, the global reputation 
of its panel members and the festive 
atmosphere. 

From the continental heats to the 

final. Its all about the quest for excellence.  
It is a process shared by RAVIFRUIT in its 
deep commitment to promoting flavour 
and quality. These are two watchwords 
of all RAVIFRUIT products, as well the 
company’s innovation and drive to support 
professionals in their plans to create and 
produce recipes. 

RAVIFRUIT is a leading partner and has 
bean a main sponsor of this event for many 
years. The company is involved in identifying 
promising chefs and encouraging them  
to enter the qualifying heats. 

At the heart of the event, RAVIFRUIT strives 
to ensure that the World Pastry Cup is a 
time for sharing and emotion.

Gabriel 
PAILLASSON

WPC Club President  
and IDA President

Rubbing shoulders 
with champions...

RAVIFRUIT has been involved in the organisation of the Coupe du 
Monde de la Pâtisserie (the World Pastry Cup), the industry’s most 
prestigious event, since 1993.
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Tell us about your relationship with RAVIFRUIT.
I have always appreciated the company’s expertise and high 
standards. Together we have extended the range of fruit 
compotées which I recommend to all chefs in search of a product 
that is effective and easy to use!

Coming back to the WPC, what did  
you make with RAVIFRUIT products?
A classic raspberry sorbet for the plated 
dessert, and an iced dessert made 
with fresh cheese, lime, raspberry and 
lychee. I remember, just before the start, 
meeting my colleague Philippe Rigollot’s 
eyes which were full of concentration...  
I knew then that we were going to win.

What message would you like to give to young pastry 
chefs all over the world who would like to take part in  
the Coupe du Monde de la Pâtisserie (World Pastry Cup)?
This is the most prestigious patisserie competition in  
the world and I would like everyone in the profession to make 
it their goal to take part of this unforgetable competition.
Being a pastry chef is not just about being a skilled  
craftsman, it is also an everyday job, the success of which  
lies partly in the spirit of teamwork. Nonetheless, I believe 
that this competition is the ultimate platform for giving  
self-expression a free rein and showcasing one’s talents, 
no holds barred. It’s where craftsmen, and also artists  
are revealed.  
I would like this competition to be an opportunity for everyone 
to hone their skills whilst rubbing shoulders with the greatest 
chefs and suppliers.

Why did you choose RAVIFRUIT 
products? 
Primarily for their flavour and texture 
and also because I love the diversity 
of their range. Obviously the fact 
that they are an official partner 
of the Coupe du Monde de la 
Pâtisserie has a bearing on a pastry 
chef’s choice.

Cohesion, determination and the quest for excellence are qualities shared by great champions.  
RAVIFRUIT shares these values too and we strive to pass them on to our teams on a daily basis so we  
can meet your needs. We wanted to give the floor to some of the world’s best ambassadors for patisserie  
and to those who can demonstrate the unique relationship between the Coupe du Monde de la Pâtisserie, 
RAVIFRUIT and competition entrants.

The words of champions...

What memories do you have of taking part in the WPC?
My greatest memory is probably the moment when we were 
actually holding the cup. I had dreamed about it for so long. 
At that moment I was thinking about my team, my family,  
my friends and it was a moment of pure emotion; I still  
get goose bumps!

What is your favourite RAVIFRUIT 
product?
The raspberry puree without a 
doubt because of its bold, fresh and 
balanced flavour.
In the final I used the raspberry 
puree in a sorbet and also for the 
raspberry confit which went into my 
fresh raspberry compotée for my 
plated dessert. Just delicious!

What are your main memories of the WPC?
The positive energy and atmosphere 
surrounding the competition, that you 
just don’t find anywhere else. Despite 
competition, the camaraderie and spirit 
of cooperation were very much present. 
These human values are also aspects  
that contributed to my decision to work 
with RAVIFRUIT, whose teams have 
always given me a very good technical 
support (for example Jean-François 
Devineau).

What memories do you have of taking part in the WPC?
My greatest memory is definitely lifting the trophy, being with  
the team on the highest step of the podium and hearing  
the Marseillaise in front of my family, friends and coaches;  
it was unforgettable!
A little anecdote: after the competition, we started to clean up  
and were exhausted... Pierre Hermé peeked through our curtain 
and whispered, ‘Guys, your iced dessert 
was out of this world!’ That gave us 
a boost, I have never been so happy  
to clean up! (Laughter)

Your favourite RAVIFRUIT product?
The raspberry puree for sure, that’s the 
one I use the most. I am from Lyon, a 
region that produces a lot of raspberries 
and other soft fruits, so raspberry is a 
taste from my childhood.

Christophe MICHALAK
Pastry chef

Norihiko TERAI
Pastry chef

Quentin BAILLY
Pastry chef

Ewald NOTTER
Pastry chef

Jérôme DE OLIVEIRA
Pastry chef
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CULTURE FRUIT

ASSEMBLY

1 dozen blackberries
1 fresh apricot
1 dried apricot
1 marigold flower
A few jelly beans

Whip up the chantilly cream 
and place in a pastry bag fitted 
with a fluted nozzle. Pipe the 
Chantilly cream onto the Genoa 
cake biscuits. Replace the fluted 
nozzle with a plain nozzle and 
gently fill the hollows that have 
been made. Arrange the half-
spheres, alternating apricots 
and blackberries. Wash and 
cut the apricots into 12 thin 
slices, and then cut them in 
two. Cut the dried apricot into 
pieces and cut the blackberries 
in two. Sprinkle these fruits with 
icing sugar. Place them on the 
cake, and add the chopped 
jelly beans and flower petals.

Christophe 
MICHALAK
WPC Champion 2005
Michalak Masterclass - Paris
www.christophemichalak.com

FANTASTIK 
ABRICOT 

MÛRE 
DRAGÉE

1 Fantastik
Preparation Time: 1 h

Cooking Time: 50 min
Resting Time: overnight
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CALISSON CHANTILLY
150 g UHT whipping cream - 35 % fat

40 g almond paste - 70 %
20 g mascarpone 

1 drop bitter almond extract

Prepare the chantilly cream the day before. 
Heat the cream with the almond paste in a saucepan to soften the paste. 
Place the mascarpone in a bowl, then pour in the cream and almond 
paste and then mix with a handheld blender. Add the bitter almond extract  
and then strain the mixture. Leave to cool, cover with cling film in contact 
with the cream and keep in a cool place overnight.

APRICOT AND BLACKBERRY SPHERES
150 g RAVIFRUIT blackberry puree

150 g RAVIFRUIT apricot puree
Prepare the spheres the day before. Distribute the fruit puree into the silicone 
half-sphere moulds (3 cm in diameter) and place in the freezer overnight. 

ALMOND CROUSTILLANT
60 g soft butter and 20 g butter  

to grease the pan
60 g soft brown sugar

150 g blanched almonds
10 g flour T55

On the day of serving, preheat the oven to 170 °C (Gas Mark 3). Chop 
the almonds. Place the soft butter and brown sugar into a mixer fitted 
with a flat beater. Mix, then add the ground almonds and flour. Butter a 
springform pan (18 cm diameter and 2 cm high). Place a sheet of baking 
paper in the bottom of the dish and pour in the mixture. Spread with a 
spoon. Bake in the oven for 10 minutes

GENOA CAKE BISCUIT
100 g almond paste - 70 %

100 g eggs
45 g caster sugar

5 g milk
30 g flour

1 g baking powder
30 g butter

Increase the temperature of the oven to 180° C (Gas Mark 4). In a small 
processor, mix the almond paste, adding the eggs as you go. Place the 
mixture in a mixer fitted with a whisk attachment, and beat with the sugar 
and milk. Sift the flour and baking powder and add them to the mixture. 
Melt the butter at 45° C in a pan and then add into the mixture. 
Place the mixture in a piping bag and spread onto the Almond Croustillant. 
Cook for 15 minutes.

VEGETABLE JELLY
250 g water

12 g vegetable jelly 
Place the water and the vegetable jelly in a pan and boil. 
Dip the still-frozen spheres in the vegetable jelly and place them on 
absorbent kitchen paper.

ALMOND PUNCH
100 g water

50 g caster sugar
1 drop bitter almond extract 

Boil the sugar and water in a saucepan, and then add in the bitter almond. 
Use a pastry brush to coat the warm Genoa Bread with the punch mix.
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Ewald 
NOTTER 
WPC Champion 2001
Pastry trainer  
Notter school of Pastry Arts 
Orlando
www.facebook.com/EwaldNotter

FRAMBOISE 
CHÉRIE

96 portions
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ASSEMBLY

Using coloured cocoa butter, prepare either 4 moulds with 24 cavities or 3 with 32. Lightly coat the moulds with dark 
chocolate couverture. Fill with raspberry coulis and then with honey-vanilla ganache. Put the moulds in the refrigerator  
for 5 minutes to accelerate the crystallisation, and then leave overnight at room temperature.
Once the ganache is hard, cover with the dark chocolate couverture to seal the half-spheres. Cool down and then  
remove the chocolates from the moulds.

RASPBERRY COULIS
190 g RAVIFRUIT raspberry puree

50 g sugar
30 g glucose

9 g pectin NH
15 g sugar 

1 g lemon juice

Combine the raspberry puree, 50 g of sugar and the glucose. 
Bring to a boil over a medium heat.
Combine the pectin and sugar and add to the puree, and then the lemon 
juice.
Boil for 3 minutes until the mixture thickens. Cool to 31° C, and then fill  
the half-sphere moulds 1/3 full.

VANILLA-HONEY GANACHE
220 g liquid UHT cream - 35 % fat

30 g honey
1/2 vanilla pod

220 g dark chocolate  
couverture - 58 % 

30 g butter

Bring the cream to the boil with the honey and half a vanilla pod.  
Add the chopped dark couverture chocolate and leave to rest for 1 minute. 
Emulsify using a whisk. Cool to 34° C then add the butter and mix with  
a handheld blender.
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CULTURE FRUIT

Jordi 
BORDAS 
WPC Champion 2011
International consultant  
& trainer  
B.Concept creator - Barcelona
www.jordibordas.com

MANDARINA

50 portions
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LIGHT GIANDUJA MOUSSE
265 g gianduja

166 g pasteurised egg whites 
45 g dextrose

51 g glucose powder DE 38
136 g water

30 g gelatine composition 6/1
4 g lecithin liquid

Melt the gianduja at 45° C and put to one side. Whisk the egg whites  
at medium speed with the glucose and dextrose to make a meringue.  
Heat the gelatine to 45° C, and mix the lecithin with water at 20° C. 
Emulsify gradually with the gianduja. When it gets to 30° C, gradually  
add the meringue and put on a plate.

MANDARIN JELLY
50 g sugar

137 g dextrose
112 g glucose powder DE 38

15 g pectin NH
835 g RAVIFRUIT mandarin puree

100 g RAVIFRUIT lemon puree

Mix the sugar, dextrose, glucose and pectin. Heat the purees to 40° C. 
Add them to the first mixture and heat everything to 80° C, continuing  
to mix constantly. Allow to cool to 50° C and put on a plate.

HAZELNUT DACQUOISE WITH DARK CHOCOLATE
285 g pasteurised egg whites

9 g powdered egg whites 
247 g sugar

202 g dark couverture - 60 % 
258 g ground hazelnuts 

Whisk the egg whites with the powdered egg whites and sugar to 
make a meringue. Melt the dark couverture at 60° C, add the meringue 
in thirds and then add the ground hazelnuts. Spread on a baking tray  
of 40 x 60 cm covered with baking paper, and bake in a fan oven for  
9 minutes at 160° C.

WHIPPED MANDARIN
202 g cream - 35 % fat

454 g RAVIFRUIT mandarin puree
60 g powdered egg whites

50 g sugar 
192 g glucose powder DE 38

192 g gelatine composition 6/1
687 g RAVIFRUIT mandarin puree

161 g RAVIFRUIT lemon puree

Semi-whip the cream and reserve in the refrigerator. Form a meringue by 
whipping the first mandarin puree at medium speed with the powdered 
egg white, sugar and glucose.
Heat the gelatine to 40° C and mix briskly with the rest of the purees,  
letting the temperature go down to 20° C. 
Add the mixture to the meringue with the blender at high speed, and then 
add the semi-whipped cream using a spatula.
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ASSEMBLY

Place the light gianduja mousse in a mould and freeze.
Arrange the mandarin jelly on the light gianduja mousse and reserve in the freezer. 
Fill with the mandarin mousse and insert the gianduja mousse and mandarin jelly layer.
Cover with a disc of hazelnut and couverture dacquoise, and freeze. 
Remove the Mandarina from the mould in warm water at 35° C and reserve in the freezer.
Prepare a neutral orange glaze at 70° C and spread onto the frozen Mandarina. Reserve in the freezer.  
Thaw the Mandarina for 2 hours in the refrigerator before serving. 
Plate up the hazelnut Croustillant and arrange the Mandarina on top.

HAZELNUT AND COCOA CRUMBLE
90 g butter
90 g sugar

90 g ground hazelnuts
11 g cocoa powder 

72 g flour T45
2 g salt

Knead the butter cubes with the sugar. Mix the sifted flour with the cocoa, 
ground hazelnut and salt. Make cubes of 1 cm and spread on a plate of 
40 x 60 cm covered with baking paper. Bake for 20 minutes at 140° C, 
and reserve.

MILK COUVERTURE CHOCOLATE PRALINE
150 g milk chocolate  

couverture - 36 % 
Chop the couverture into cubes of 4 x 4 mm and reserve.

HAZELNUT PRALINE
98 g sugar
39 g water

197 g pieces of hazelnut

Put the pieces of hazelnut into the oven for 8 minutes at 160° C. 
Heat the syrup to 115° C and add the warm pieces of hazelnut. 
Keep mixing until you obtain medium caramelisation.

HAZELNUT CROUSTILLANT
300 g hazelnut and cocoa crumble 

150 g Praline couverture - 36 % 
276 g hazelnut praline

184 g pure hazelnut paste

Mix the praline couverture, the hazelnut praline and the crumble, and then 
add the hazelnut paste, trying to cover everything. Place in a circular cake 
tin, 8 cm in diameter, and freeze.

FOCUS ON...

B·CONCEPT  
for free and flexible patisserie

Jordi Bordas, World Pastry Champion in 2011 with 
the Spanish team, expresses himself with creative and 
progressive patisserie. A driving force for innovation in 
the field, Bordas is launching B.Concept: an innovative 
approach to creating dessert recipes that adapt to 
new trends. The method enables the development 
of balanced recipes based on the knowledge of 
INGREDIENTS, techniques and processes.  B.Concept 
courses will take place at the Chef Training School, 
Barcelona, from February 2015. RAVIFRUIT is proud 
to be part of it.
www.jordibordas.com
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CULTURE FRUIT

MONT 
BLANC 

MANGUE 
MARRON

60 portions
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Jerôme 
DE OLIVEIRA
WPC Champion 2009
Relais Desserts Member
Pâtisserie Intuitions 
Cannes - Monaco
www.patisserie-intuitions.com

CHESTNUT CHANTILLY
267 g UHT whipping cream - 35 % fat

267 g mascarpone
180 g chestnut cream

267 g RAVIFRUIT chestnut puree

Mix everything in a processor, reserve for 24h in the refrigerator and then 
put in a mixer.

BLACKCURRANT-PEAR CONFIT
1.43 kg RAVIFRUIT  

blackcurrant puree
150 g glucose syrup

180 g caster sugar
26 g pectin NH

365 g RAVIFRUIT IQF pear cubes

Heat the puree and the glucose, and then add the pectin NH and  
the caster sugar.
Bring to the boil. Add the pre-cooked pear cubes and then place onto  
the edge of each plate.

CHESTNUT MOUSSE
414g chestnut paste

414 g chestnut cream
414 g RAVIFRUIT chestnut puree

264 g UHT whipping cream - 35 % fat
62 g powdered gelatine 

53 g whisky
880 g UHT whipping cream - 35 % fat

Boil 264 g of the cream and add the gelatine. Pour the mixture onto the 
chestnut paste, the chestnut cream and the chestnut puree. Add the whisky. 
Mix everything together. At 35° C, gently add the whipped cream.

SPECULOOS BISCUIT DOUGH
394 g extra-fine butter

129 g icing sugar
8 g fine salt

14 g fresh egg yolks 
358 g flour T55

72 g potato starch
24 g powdered cinnamon 

2 g RAVIFRUIT orange zest 

Whisk everything together. 
Roll out on a baking sheet to a thickness of 2.5 mm. 
Form into the shape of mountains.

ASSEMBLY

Bake the Speculoos biscuits. 
Sprinkle icing sugar onto the 
"summits". Cut the foam and 
coulis inserts into squares of 
8 x 8 cm and cut again in the 
middle to make triangular 
inserts. Place these triangles in 
the middle of two biscuits and 
on the edge. Pipe the chestnut 
Chantilly with a fluted nozzle 
and decorate with chestnut 
chips, small blackcurrants or 
blueberries.
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MONCHITO
‘Monchito’ in homage to Ramon 

Marrero, barman and creator  
of the  ‘Pina Colada’ in the 1950s 

which today is one of the most 
popular cocktails in the world.

15 small cakes 

Jérôme 
LANGILLIER 
WPC Champion 2009
Pastry chef  
& international consultant
www.jerome-langillier.com

ALMOND LIME DACQUOISE
250 g egg whites

185 g sugar
150 g ground almond

50 g flour
5 g lime zest

Whip the egg whites, adding the sugar at the beginning. Add the lime zest. 
Mix the ground almond and the flour, and then add to the previous mix. 
Bake for 16 minutes at 175° C.

PINA COLADA COULIS
25 g glucose

25 g sugar
15 g water

300 g RAVIFRUIT Pina  
Colada puree
5 g pectin NH

1 g yellow pectin
8 g sugar

100 g pineapple brunoise
2 g lime zest

Make a clear caramel with the glucose and sugar. Stop the caramelisation 
process with water and then the Pina Colada puree. Incorporate the pectin-
sugar preparation and mix. Bring to the boil for 30 seconds. Mix and  
add the warm pineapple brunoise. Cool to 45° C and add the lime zest.

LIGHT COCONUT CREAM
50 g sugar

500 g RAVIFRUIT coconut puree
11 g gelatine

55 g water
320 g whipped cream

Rehydrate the gelatine in the water. Heat 1/3 of the coconut puree;  
add the gelatine and the cold puree. Cool to 20° C and then add  
the whipped cream.

GRIDDLED PINEAPPLE
200 g pineapple brunoise

2 g pectin NH
5 g sugar

Heat the pineapple brunoise. 
When it reaches 60° C, add the pectin NH and sugar mixture. 
Bring to the boil and cook for 1 minute then leave to cool.

LEMON CREAM
141 g RAVIFRUIT lemon puree

47 g RAVIFRUIT lemon  
crushed puree

188 g sugar
230 g eggs
12 g starch

8 g flour
4 g gelatine
20 g water

188 g cold butter - cut into cubes
4 g lime zest

Rehydrate the gelatine in the water. Heat the lemon puree and the crushed 
lemon puree. Mix the sugar with the eggs and then the starch and 
flour. Cook like pastry. Add the gelatine, mix with the cold butter, cool  
and reserve.

ASSEMBLY

Line the ring with the light 
coconut cream. Place a disc 
of dacquoise at the bottom 
of the ring. Add some of the 
pan-fried pineapple on top 
of the dacquoise. Cover with 
lemon cream until half way up 
the ring. Add the Pina Colada 
coulis.  Smooth coconut cream 
across the top of the ring and 
put in the freezer. 

FINISHING TOUCHES

- neutral glaze
- coconut ‘argentée’
- lime zest
- pan-fried pineapple
- coconut shavings
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VERRINE 
CHOCOLAT 

CLÉMENTINE 
& ORANGE

10 verrines
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Norihiko 
TERAI
WPC Vice Champion 2003
Relais Desserts Member
Pâtisserie Aigre Douce – Tokyo

SAVARIN PASTE
470 g flour T55

30 g sugar
9.5 g salt

9.5 g baker’s yeast 
30 g water
440 g eggs

190 g butter

Mix the warm water and yeast, and add the eggs into the flour. 
Add the salt and sugar, and mix. Work until the dough loses its stickiness. 
Add the softened butter.

CLEMENTINE COMPOTÉE
200 g RAVIFRUIT  

clementine compotée
150 g RAVIFRUIT mandarin puree

3 g RAVIFRUIT orange zest
1/3 of the gelatine

Cool the mandarin puree, and then add the orange zest and the softened 
gelatine. Add the clementine compotée. Put in a pastry bag and reserve  
in the refrigerator.

CARAMEL MERINGUE 
75 g egg whites

95 g sugar 
Make a dry caramel with the sugar, and then add 110 g of water.
Recook at 118° C and pour on the slightly whipped egg whites to make 
an Italian meringue.
Pipe immediately and brown with a torch.

CHOCOLATE CREAM
85 g liquid UHT cream - 35 % fat

130 g milk
95 g egg yolks

36 g glucose
1 vanilla pod

36 g cocoa paste
180 g milk chocolate

Make custard with the cream, milk, egg yolks, glucose and vanilla pod. 
Pass through a sieve then add the cocoa paste and the finely chopped 
chocolate. Emulsify in a mixer, then reserve. 

CHOCOLATE CHANTILLY 
100 g milk couverture

75 g UHT whipping cream - 35 % fat
25 g glucose

355 g liquid UHT cream - 40 % fat
36 g sugar

Make a ganache with 75 g of cream, the glucose and the milk couverture. 
Add to the sweetened cream whipped into a Chantilly.

COCOA SYRUP
1 litre water
300 g sugar

1 vanilla pod
20 g RAVIFRUIT orange zest

50 g RAVIFRUIT mandarin puree
40 g cocoa powder

200 g Grand Marnier

Warm the water and sugar. Add the orange zest, the mandarin fruit 
puree, the vanilla pod and the cocoa powder. Bring to the boil. Let it cool,  
and then add the Grand Marnier.

DECORATION

Decorate with sliced almonds, 
icing sugar and orange peel.
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Luigi 
BIASETTO
WPC Champion 1997
Relais Desserts Member
Pasticerria Biasetto 
Padova - Brussels
www.pasticceriabiasetto.it

MILLE-
FEUILLE 

EXOTIQUE

12 portions

CRUMBLY PUFF PASTRY
240 g butter - melted at 40° C

1.2 kg flour T55 
50 g skimmed-milk powder 

500 g cold water
70 g sugar

21 g salt

For the folding dough:
190 g flour T55 

940 g butter 

Mix all the ingredients until you get a smooth dough. Leave it to rest at 4° C. 
Meanwhile, mix the butter with the flour for the folding and form a rectangle. 
Roll out the cooled pastry over 2/3 of the rectangle of butter, make a simple 
fold, roll out again, fold again and let it rest at 0° C for approximately  
1 hour. 
Repeat the folding (fold in three and in four) and let it stand at 0° C  
for 1 hour. 
Roll out the flaky pastry to a thickness of 1.5 mm and place on a lightly 
floured dish. Allow to stand for 20 minutes at 0°C. 
Cut the amount desired and bake for 15-18 minutes in the oven at 165°C. 
Keep in an airtight container. 

PASSION FRUIT PUREE
500 g RAVIFRUIT mango puree

50 g passion fruit
80 g cold water 

16 g gelatine
60 g sugar 

Rehydrate the gelatine in the water. Mix the mango puree and the sugar. 
Melt the gelatine in the microwave. Mix everything with the passion fruit 
pulp and shape into quenelles.

CHANTILLY CREAM
500 g cream 
8 g gelatine

45 g cold water
380 g whipped cream

60 g sugar syrup

Make the whipped cream with the gelatine. Fill the rhodoid tubes and 
leave to take in the freezer.

DECORATION

Sticks of puff pastry.
Cylinders of Chantilly cream.
Mango brunoise.
Place a thawed cylinder on the plate. Arrange the cooked pastry puff while still warm.
Decorate with diced mango and raspberry coulis. Sprinkle with icing sugar and a dash of fleur de sel.
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DUO DE 
BONBONS 

DE 
CHOCOLAT

500 chocolate candies

500 chocolate candies
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Pierre 
MARCOLINI
WPC Champion 1995
Pierre Marcolini Haute 
Chocolaterie – Belgium, France, 
UK, Kuwait, Japan
www.marcolini.be

LIME PULP GANACHE 
1.7 kg sugar 

170 g glucose
570 g fresh cream - 35 % fat

150 g lime zest
730 g lime puree

25 g pectin
20 g Maldon salt 
140 g dry butter

85 g milk chocolate - tempered  
for the candy shells

Crystallise the milk chocolate at 28.5° C. Fill your mould with chocolate 
and stir to obtain a thin layer that will serve as a shell for your candy. 
Reserve in a cool place.
In a bowl, mix 200 g of sugar with pectin and reserve. Make a caramel  
at 165° C with the sugar and glucose. When the caramel reaches 150° C, 
sprinkle with sugar and pectin. 
Bring the cream, Maldon salt, zest and lime puree to the boil.
Remove from the heat and cover for 10 minutes. Then sieve. 
Reduce the caramel with the infusion and leave to stand overnight. 
The next day, heat the caramel at 40° C and then add the dry butter  
and the milk chocolate. Maintain at a temperature of 29° C. 
Fill the moulds with a layer of ganache and let it rest in a cool place.  
Use the rest of the melted chocolate to seal the shells. 

MANGO AND PASSION FRUIT PULP GANACHE
1.7 kg sugar

170 g glucose
600 g RAVIFRUIT passion  

fruit puree
600 g RAVIFRUIT mango puree

400 g lime juice
7.5 g pectin

7.5 g Maldon salt
350 g milk chocolate - tempered  

for the candy shells

Crystallise the milk chocolate at 30.5° C. Fill your mould with chocolate 
and turn it upside down in order to obtain a thin layer that will serve as  
a shell for your sweet. Keep in a cool place.
In a bowl, mix 200 g of sugar with pectin, and set aside. Make a caramel 
at 165° C with the sugar and glucose. When the caramel reaches 150° C, 
sprinkle with sugar and pectin. 
Bring the passion fruit puree, mango puree, Maldon salt and lime juice  
to the boil. Remove from the heat and cover for 10 minutes. Then strain.  
Reduce the caramel with the infusion, and leave to stand overnight. 
The next day, heat the caramel at 40° C, and then incorporate the dry 
butter and the milk chocolate. Maintain at a temperature of 29° C. 
Fill the moulds with a layer of ganache and let it rest in a cool place.  
Use the rest of the melted chocolate to seal the shells. 
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Philippe 
RIGOLLOT
WPC Champion 2005
Meilleur Ouvrier de France 
Pâtissier
Pâtisserie Philippe Rigollot - Annecy
www.philipperigollot.com

BOULE 
COCO 

CITRON 
VERT

12 individual balls
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LIME CREAM
41 g butter
113 g eggs
77 g sugar

71 g lime puree RAVIFRUIT
2 g powdered gelatine - 200 Bloom

5 g custard powder
2 g lime zest

Gently heat the lime puree and the sugar, egg, custard powder and 
lime zest. Bring everything to a boil, then add the gelatine and butter. 
Mix well and pour into silicone moulds of 3 cm diameter (20 g). Freeze.

LIME BISCUIT
37 g eggs

15 g egg yolks
30 g ground almond

3 g honey
3 g custard powder

30 g sugar
3 g lime zest

Whisk all the ingredients in the mixer (apart from the zest), using a flat whisk 
until the mixture forms a ribbon. Add the zest gently, and then roll out on  
a baking tray. Cook for 6-7 minutes at 180° C.
Cool down and then spread the confit on top and freeze. Form into rounds 
of 4 cm diameter.

COCONUT IVORY MOUSSE
115 g RAVIFRUIT coconut puree
147 g Ivory couverture chocolate

13 g cocoa butter
5 g powdered gelatine, 200 Bloom

231 g UHT whipping cream - 35 % fat.
28 g grated coconut

Heat the coconut puree and then add the gelatine. Pour approximately 1/3 
of the hot liquid onto the Ivory couverture and melted cocoa butter. 
Mix together using a whisk to obtain a smooth, elastic and shiny texture. 
Add the grated coconut while maintaining this texture. When the mixture 
is at 30-35° C, incorporate the whipped frothy single cream. Place into  
a mould (45 g) and freeze.

EXOTIC CONFIT
23 g RAVIFRUIT passion fruit puree

20 g RAVIFRUIT mango puree
23 g RAVIFRUIT coconut puree

27 g sugar
11 g glucose powder

7 g sugar
2 g pectin NH

7 g lime puree RAVIFRUIT

Heat the purees in a saucepan, then pour in the sugar and glucose powder. 
After mixing together, add the sugar and pectin NH mixture. 
Bring everything to a boil.
Off the heat, add the lime puree. Cool, then mix.

PLACE INTO BALL 
MOULDS OF 5.8 CM 
DIAMETER

Pour a base of Ivory coconut 
mousse, sprinkle with a few 
white crunchy cereal pearls, 
and cover with biscuit, confit, 
lime cream, confit, and biscuit.
Close the mould then pour 
in the rest of the mousse and 
freeze. Remove from the 
moulds and dip the ball ¾ 
into a mixture of cocoa butter, 
Ivory couverture and green 
colourant. Coat with a neutral 
glaze and roll in the grated 
coconut. For decoration, add 
a tip of confit surrounded by 
crunchy cereal pearls.
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Quentin 
BAILLY
WPC Champion 2013
Chocolate maker & Pastry trainer 
International consultant

HANA

15 plates
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YELLOW AND ORANGE CHOCOLATE MIXTURE  
FOR THE BASE

830 g Ivory chocolate couverture
330 g cocoa butter

2 g fat-soluble yellow colouring
1 g fat-soluble orange colouring 

Melt the chocolate and cocoa butter together and mix with the colourings.
Inflate various balloons to various sizes in order to create a stylised flower 
(5 for each dessert plate).
Let them crystallise in the refrigerator and deflate the balloons to reveal  
a thin layer of chocolate.
Store at 17° C.

PINEAPPLE-VERBENA SORBET
101.5 g whole milk 

50.5 g water
24.5 g glucose powder

2.5 g pink Pectagel 
50.5 g caster sugar 

270.5 g RAVIFRUIT exotic  
verbena puree

Heat the milk and water to 50° C, adding the glucose powder, sugar  
and the stabiliser.
Pour over the puree and mix. Allow a minimum of 4 hours in a cool place 
before churning in an ice-cream maker.

VERBENA FOAM
250 g milk 

250 g cream 
75 g egg yolks

50 g sugar 
30 g fresh verbena leaves

Make a custard with the milk, cream, egg yolks and sugar. 
Leave to cool.
Mix when cold with the verbena leaves. Pass through a sieve then pour into 
a siphon with 2 gas cartridges. Reserve in a cold place for plating.

CRISPY COCONUT
200 g puffed rice

30 g feuilletine
35 g grated coconut

1.2 g fleur de sel - mixed and sieved
100 g Ivory couverture chocolate

120 g cocoa butter

Melt the Ivory couverture with the cocoa butter. In parallel, mix together  
the rice, the feuilletine, the grated coconut and the fleur de sel.
Add the chocolate sauce at approximately 35° C, and gradually mix gently 
and then spread onto baking sheets and allow to crystallise before use. 
Keep in a dry place.

VERBENA MILK FOAM
400 g milk

5 g fresh verbena
30 g sugar

1 g soya lecithin

Heat the milk to 70° C and then add the Verbena leaves. 
Infuse for 20 minutes.
Leave to cool completely and then mix with the sugar and the lecithin  
to make a thin milk foam.
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FOCUS ON...

THE NEW EXOTIC VERBENA PUREE: 
PINEAPPLE VERBENA

Discover the newcomer to the RAVIFRUIT aromatic 
puree range amongst our new products for 2015.  
It is a new and exciting combination that will 
surprise your customers.

You will find it alongside with other our 4 aromatic 
purees:
- Strawberry-Basil
- Raspberry-Cranberry-Hibiscus
- Citrus fruit-Cactus flower-Ginger
- Mango-Turmeric • NEW FOR 2015 •
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PINEAPPLE MARMALADE WITH MAPLE SYRUP
250 g Victoria pineapple brunoise 

60 g maple syrup
60 g RAVIFRUIT exotic  

verbena puree
150 g Victoria pineapple brunoise

Heat the maple syrup. When boiling, add the brunoise, let it evaporate, 
add the puree and let it evaporate again. Add the rest of the brunoise,  
and then let it cool.

THICKENED PUREE
200 g RAVIFRUIT exotic  

verbena puree
30 g Vergeoise brown sugar

4 g pectin NH
6 g lime juice

Heat the puree to approximately 50° C and then add the sugar and pectin 
mixture. Bring to the boil for 10 seconds. Add the lime juice after removing 
from the heat, and cool.
Once cool, mix 200 g of thickened puree with 350 g of sauteed brunoise.

PINEAPPLE-VERBENA SAUCE
400 g RAVIFRUIT exotic  

verbena puree
30 g Vergeoise brown sugar

2 g xanthan gum

Mix the pineapple-verbena puree with the Vergeoise-xanthan gum mixture 
when cold.
Reserve in a pipette, allowing 25 g per dessert.

ASSEMBLY AND FINISHING

On the bottom of the plate, place the different rounds of chocolate, melting them beforehand so they adhere to the plate. 
Arrange them from the outside towards the inside. Prepare the milk mousse. Garnish the second area of the plates with 
20 g of sauce. Decorate the central ball with 35 g of marmalade and sprinkle with approximately 5 g of crispy coconut. 
Half-fill with verbena foam, then finally add the sorbet and re-cover with foam. Finish with approximately 5 g of crispy 
coconut, some drops of pineapple-verbena sauce and flakes of edible gold. Finish with the verbena milk foam in the final 
area of the plate.
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Mixology means creating cocktails, but it is also about a 
state of mind, atmospheres, trends, new experiences... 
It is bar culture in all its glory!
Among all the current trends we are seeing a return  
to basics: a return to the classics, to simple recipes 
for a perfect cocktail which will then be ‘updated’  
and reinvented according to the season, such as a  
Chestnut Manhattan in autumn or Blackcurrant 
Manhattan in the warmer months. 
As we focus on ‘eating well’, so we hanker for ‘healthy’ 
cocktails made of fruits and vegetables with authentic 
colours and flavours. 

RAVIFRUIT follows these trends to create the blends 
that you’re looking for. Our research and development 
teams collaborate with several world-renowned barmen 
to create fruit bases and purees for bar use.
Our mission: to bring you the very best of the nature  
for your fruit cocktails.

Shake it !

In a glass, crush :
• 5 - 6 fresh mint leaves
Fill the glass ¾ full with ice
Pour:
• 5 cl of RAVIFRUIT LEMONADE
• 20 cl of orange soda
Stir.

Pour into a shaker:
• 2.5 cl of RAVIFRUIT LEMONADE
• 1.5 cl of green melon liqueur
• 3 cl of white Tequila
Shake and serve in a cocktail glass  
with ice.
Finish with:
• 4 cl of Bitter Lemon soda
Stir.

MOCKTAIL RECIPE

COCKTAIL RECIPE 

Open your bar...
Open your mind to RAVIFRUIT mixology

PACKAGING - 1 kg Variopak
STORAGE - Room temperature

Joseph TROTTA
Drinks creator -  
AJT Cocktails

18



1 3

1 4 2

NEW

WATER-SPARKLIN 
WATER-SODA ICELEMONADE

LEMONADE WATER

LEMONADE
Pour / Measure

Pour / Measure

Pour into a jug, stir and it’s ready!

SOUR MIX / SWEET&SOUR

Our LEMONADE is a mix of lemons grown by the best 
producers. It recreates perfectly the flavour of freshly 
squeezed fruit and has a pleasant scent of lemon peel 
and zest. The natural acidity of lemon gives the drink a 
wonderful balance of fruit and sugar, making it perfect 
for dilution.
The product can be used in the simplest non-alcoholic 
drinks such as lemonade, for which it just needs to be 
diluted with water... to more elaborate ones such as 
FRUITY LEMONADE. 

Our LEMONADE is also a primary ingredient in  
cocktails and mocktails; its sweet and sour flavour 
many perfectly with drinks that require a touch of 
acidity. It is therefore the perfect ingredient for: FIZZ, 
SOUR, COLLINS, MARGARITA, DAÏQUIRI... and all 
your creations.

Lemonade 
spirit!

Revisit the classics or create new cocktails with our four 
basic cocktails.
• Mojito (lime, mint) 
• Pabana (passion fruit, banana, mango, lemon)
• Pina Colada (pineapple, coconut)
•  Soft fruit (raspberry, redcurrant, blackcurrant, cranberry)

Try our 16 fruit purees too and let your creativity run free:

• Apricot
• Pineapple
• Banana
• Blackcurrant
• Lemon
• Strawberry
• Raspberry
• Morello cherry

• Lychee
• Mandarin
• Mango
• Blueberry
• Passion fruit
• White peach
• Pear
• Green apple

Cocktail time!

PACKAGING - 1 kg Variopak
STORAGE - Room temperature
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RAVIFRUIT - 26140 Anneyron - France
Tél. +33 (0)4 74 84 08 53 
Fax +33 (0)4 74 84 14 56 

ravifruit@ravifruit.com
www.ravifruit.com
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THE NEW WEBSITE
RAVIFRUIT mode 2.0 
RAVIFRUIT will undergo a facelift in 2015 with a complete new and responsive 
website - accessible from a range of devices: computers, tablets and smartphones.
It has been revamped to offer you technical and visual support, so take a look  
at our new website without delay.
Go to: www.ravifruit.com 

‘ESPACE PRIVILEGE’
A free tool for pastry chefs!
The ‘ESPACE PRIVILEGE’ was born of our desire to constantly offer you an ever 
wider range of services. In partnership with famous chefs, we have developed 
a comprehensive tool enabling you to create recipes with ease (with access  
to almost 800 master recipes) and much more... 
Go to: www.privilège.ravifruit.com 

LIKE OUR FACEBOOK PAGE 
More than 20,000 likes and counting!
News, recipe ideas, trends, events... Follow RAVIFRUIT and send us your 
questions, we will be in touch with you!
Go to: www.facebook.com/ravifruit 

Stay connected...


